
 
MENU 
 
 
Homemade soup of the day       3.80/4.80 
 
Tomato, basil and red onion salad    3.60 
 
Rocket and parmesan salad with balsamic dressing  3.90 
 
Caesar salad with anchovies,  
Boiled egg and shaved parmesan        3.80/6.90 
 
Caesar salad with chicken piri piri and wild rice   9.80 
 
Buffalo mozzarella, avocado and tomato salad     4.30/8.60 
 
Goat’s cheese salad with roasted red peppers,  
pumpkin seeds, smoked chilli jam and basil dressing      4.25/8.50 
 
Smoked chicken salad with feta,     8.50 
watermelon, green beans and citrus dressing 
 
Warm poached egg salad with 
grilled Chorizo, asparagus and balsamic dressing  8.60  
 
Tuna pitta with watercress, mouli and red onion   5.10 
 
Chicken pitta with watercress, mouli and red onion  6.70 
 
Pappadelle with chicken, sun-dried tomatoes,  
black olive taponade, rocket and parmesan   9.40 
 
Risotto with broad bean, asparagus,  
Spinach, parmesan and chilli oil     9.10 
 
Homemade beef burger with smoked bacon,   9.10 
gruyere cheese, tomato relish and chips 
 
Grilled 9oz ‘Brazilian’ Sirloin with béarnaise, 
flat mushroom, slow roasted tomato and chips                    12.20 
 
Seared loin of tuna with sautéed potatoes,  
capers, tomatoes, rocket and balsamic reduction          11.15 
 
Pan-fried salmon teriyaki  
with steamed pak choy and rice noodles    9.80 
 
Thai green chicken curry with basmati rice             9.00 
 
Stir-fried noodles with Asian vegetables, oyster mushrooms,  
cashew nuts and black bean sauce/ with chicken    7.80/9.90     
 
Jacket potato with: 
Smoked salmon and cottage cheese              6.55 
Tuna, mayo and sweetcorn     5.25 


